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EASY RICE PUDDING 


1 1/2 CUPS WHITE RICE 


1 BOX VANILLA-FLAVORED SUGAR-FREE PUDDING 
SKIM MILK (AS CALLED FOR IN PUDDING 
DIRECTIONS ) 
1/4 CUP RAISINS 


WASH RICE AND COOK ACCORDING TO PACKAGE DIRECTIONS 
COOK PUDDING, USING SKIM MILK COOL. MIX COOKED RICE INTO PUDDING. 
STIR IN RAISINS 


BAKED RICE PUDDING 


Makes 4 servings Prep. Time: 10 minutes Cooking Time: 45- 
50 minutes 

1 Cup Rice (Uncle Ben’s Quick) 

11/2 Cups Milk 

2 Eggs, beaten 

1/3 Cup Sugar, granulated 

1 Tsp Vanilla 

1/4 Cup Raisens 


Nutmeg or Cinnamon to garnish 


Preheat oven to 350° 

Cook rice according to package directions. 

Stir in milk and boil gently for 5 minutes, stirring occasionally. Set 
aside 

In medium bow, combine eggs, sugar and vanilla 

Slowly stir in rice mixture. Add raisens. Pour into 1 1/2 quart greased 
cassarole dish. 

Sprinkle top with nutmeg or cinnamon. Place in large pan containing 
1/2” hot water. 

Bake 35 to 40 minutes or until knife inserted near edge comes out 
clean. 


Per serving: 274 Calories 8 grams protein 6 grams fat 47 grams 
carbohydrates 
119 milli grams cholesterol 80 milli grams sodium 1 gram 


fiber 


